R.G. AND E. 


1947 JULY __1947 jm 


Broiler Meals Are Easy And Economical 


The broiler of your modern range can be 
your best friend during the hot days of July 
and August. It will provide speedy, delicious 
meals, all cooked on one burner and at the 
same time. Here are two menus, one for a 
“dressy” dinner, and the other for a supper 
to be served on ‘the porch, picnic style. 


Dinner Menu: 
Broiled Lamb Patties—Pineapple Rings 
Browned Potatoes 
Peas and Mushrooms—Cool Tossed Salad 
Iced Tea—Macaroon Glace 


BROILED LAMB PATTIES 


Preheat broiler pan and rack if specified 
in directions for your range. 


= 
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Sauté 1 pound mushrooms in % c melted 
butter until well browned. Combine with 
a package of cooked frozen peas and 
place in the bottom of the broiler pan to 

eat while the rest of the food is being 
broiled. 


3, Season ground lamb and shape into pat- 
ties. Wrap with a strip of bacon. Arrange 
on broiler rack and broil 6-8 minutes. Ar- 
range same number of pineapple slices 
on rack and broil 2 minutes. Turn pine- 
apple and place patties on top, uncooked 
side up. 


4. Arrange cold boiled potatoes that have 
been dipped in melted butter and crumbs 
on rack, Continue broiling, turning pota- 
toes as they brown. 


MACAROON GLACE 


Make macaroons early in the day. Serve 
with a scoop of vanilla ice cream and a top- 
ping of sliced peaches, berries or fresh pine- 
apple, 


Porch Supper: 
Kabobs 


Hot Potato Salad 
Wedges of Tomato and Cucumber 
Thousand Island Dressing 
Chocolate Refrigerator Cake 


KABOBS 
1, Have the butcher cut beef or lamb in 1” 
pieces. 


2. On a skewer for each serving, arrange 
squares of meat and any or all of the fol- 
lowing: mushroom caps, pieces of onion, 
tomato, cheese and bacon, beginning and 
ending with the firm meat. 


3. Place hot potato salad in the bottom of 
the broiler pan, with the Kabobs on the 
rack. Baste Kabobs with barbecue sauce 
and turn as they brown, 


4. Serve Kabobs in hot dog rolls. 


HOT POTATO SALAD 


4 slices bacon 
2 T onion 
2T water 
% c vinegar 


¥% t pepper 
3 c cooked potatoes 
1T parsley 


1. Cut bacon fine and brown. Brown onion 
with bacon, add water, vinegar and sea- 
sonings. Boil 1 minute. 


2. Cut potatoes in %” dice. Mince parsley 
and add with potatoes to sauce. 


8. Place mixture in bottom of broiler pan. 


CHOCOLATE REFRIGERATOR CAKE 


% |b. sweet chocolate 
3 T sugar 
3 T water 


4 eggs 
% Ib. lady fingers or sponge cake 


1. Melt chocolate over hot water, add sugar, 
water and well beaten egg yolks. Cook 
until thick and smooth, stirring con- 
stantly. Cool and fold in stiffly beaten 
egg whites. 


2. Line a mold with lady fingers or sponge 
cake cut in thin narrow strips, cover 
with half the filling, add another layer 
of lady fingers, add’ rest of filling and 
cover with a layer of lady fingers. 


8. Place in refrigerator and chill for 24 
hours. Garnish with whipped cream when 
serving. 


Says Taxpayers’ Money Should Not Be 
Spent On St. Lawrence Scheme 


The Rochester Chamber of Commerce, be- 
lieving that the best interests of the in- 
dustries and workers of this area would be 
adversely affected by the development of the 
proposed St. Lawrence Seaway and Power 
project, has filed its opposition with Con- 
gress. Here are a few of the reasons given 
for opposing the spending of hundreds of 
millions of taxpayers’ dollars on this scheme: 


“Congress should take into account the 
fact that the 27 foot channel does not allow 
any more than a most limited use of the 
deepened waterway by the American Mer- 
chant Marine. It should give particular con- 
sideration to the Congressional Record of 
the Senate for May 8, 1947 which records 
the replies from 31 steamship companies ad- 
dressed to the late Senator Josiah W. Bailey, 
stating that they would not use the St. 
Lawrence seaway if constructed. Nor should 
the fact be overlooked that to date all the 
evidence shows conclusively that the 27 foot 
waterway would be constructed mainly for 
light draft foreign shipping: 


“The Congress and the country at large 
are aware that serious military study is 
being given to the dispersal of industrial 
and power plants as a favored defensive de- 
vice. The concentration in the St. Lawrence 
Valley would run counter to this considera- 
tion. We are also aware of the possibilities 
of sabotage to navigation channels and 
power works and well-directed long range 
explosives, which makes the project of du- 
bious value from the standpoint of national 
defense, 


“In compliance with the desires of the 
Senate Sub-Committee, we have confined 
ourselves to the self-liquidation and national 
defense phases. We submit, however, that 
this project is of such magnitude and im- 
portance to the taxpayers of this subject of 
@ comprehensive, thoroughly impartial, non- 
political, economic survey which conclusively 
establishes whether or not it is necessary 
and whether or not it is economically sound. 


“Until the economic justification of the 
combined power and seaway has been dem- 
onstrated, it should be disapproved by Con- 
gress.” 


TRUE OR FALSE 


Questions 
1. Government power projects pay taxes 
just like the business-managed electric 
companies do. 
True. False 
2. The average family today gets twice as 
much electricity for its dollar as it did 
20 years ago. 


ne False 
8. There are twice as many farms served 
by REA projects as by the business- 
managed power companies. 
True False —___._ 
Answers 
1. FALSE. Government power projects pay 


no federal taxes. Business-managed elec- 
tric companies pay the federal govern- 
ment about 13c out of every dollar they 
receive from their customers. In addition 
they pay local, state and other taxes. 

2. TRUE. Electric service costs about half 
as much as it did 20 years ago because 
power companies have been able to pro- 
duce and distribute more economically 
through technological developments and 
good management and because people 
buy it in increasing quantities. 

3. FALSE. Farm electrification was started 
by the business-managed power com- 
panies before World War I. These com- 
panies now serve approximately 60 per 
cent of all electrified farms. 

(Electric Light and Power) 


Home Freezers Growing 
In Popularity 
Families in this area are enthusi- 
astic about the advantages of the 


DEEPFREEZE, the marvelous new 
home appliance that freezes and stores 


food. With a DEEPFREEZE home 
freezer you can take care of meals for 
weeks in advance. You can have any 
kind of meat from hamburgers to 
roasts; poultry, game, fish, fruits, veg- 


etables, juices and your favorite 
foods. Drop in at the nearest R.G.&E. 
office and let us tell you more about it. 


It’s wonderful... to ENJOY FOODS YOU LIKE 
whenever you want them! 


WITH A 


HOME FREEZER 


De Luxe Mode! C-10 


Ode To Reddy Kilowatt 


There little June Bride don’t you cry; 

Good Old Reddy will get you by; 

He'll wash your clothes and run your clocks, 

He'll freeze the ice in your ice box; 

Your coffee he'll “perk” he'll sweep your 
floors, 

He’s a bear for work, let HIM do your 
chores! 


Strawberries in December 
++ oysters in July! What a 


thrill to satisfy those crav- 
ings for out-of-season 
foods easily, economically! 


* You shop less often 
—save time. 

* You buy in quantity 
—save money. 

* You get foods at their 
best—in season. 


Ask any R.G. & E. Office about if. 


Use Our Telephone Service 


The Home Service Department invites 
you to use our telephone service during 
these months when canning and freezing are 
among your most important housekeeping 
jobs. Call Main 7070 and ask for the Home 
Service Department when you are in need 
of information on canning, freezing, pickling 
and jam and jelly making. 


‘A recent survey shows that 57 per cent of 
men interviewed would choose a different 
occupation if they were starting life over. 
Wonder how many wives would choose a 
different husband? 


‘The average person eats six pounds of salt 
a year 


